NEXT YEAR’S CONVENTION 


NCA-CMSA to Atlantic City 


NFBA to 


CANNERS 


Chicago, Ill. (Feb. 18, 1957)—The 51st 
Annual Convention of the National Can- 
ners Association is scheduled for Atlan- 
tic City, N. J., the third week in January, 
1958. Confirmation of this previously- 
announced plan was made today by A. 
Edward Brown, newly-elected President 
of the National Canners Association. 


The 1958 Convention is thus scheduled 
in accordance with the previously ap- 
proved policy of alternating conventions 
between Chicago and Atlantic City. Sup- 
pliers and canned food brokers will be 
invited to participate, as usual. Person- 
nel of a Convention Arrangements and 
Program Committee to be appointed by 
the President will be announced shortly. 


CMSA 


No official announcement to press at 
Convention but (during the Annual 
CMSA Meeting on Sunday, February 17, 
1957) the CMSA membership approved 
the recommendation of its Board of Di- 
rectors to return to Atlantic City next 
January with N.C.A. 


NFBA 
NATIONAL FOOD BROKERS 
ASSOCIATION 


Chicago, Illinois, February 16 — Plans 
for future convention arrangements 
of the National Food Brokers Asso- 
ciation were outlined here for its mem- 
bers today by NFBA National Chairman 
Walter H. Burns, Sr., Pittsburgh. Ad- 
dressing the 53rd Annual Convention 
session of NFBA, Mr. Burns discussed 
Association activities and operations 
during his term of service. 


The 1956 NFBA National Chairman 
said, “In December, 1957, NFBA will hold 
its 54th Annual Convention in Chicago. 
This will be known as the National Food 
Sales Conference. Also definite commit- 
ments have been made for NFBA Con- 
ventions in Chicago of 1958 and 1959. 


“The sales departments of all princi- 
pals and prospective principals of food 
brokers will be invited to attend these 
NFBA conventions. It will be handled 
like the separate convention NFBA held 
here in Chicago in 1949. The NFBA 
Office will make hotel arrangements for 
all principals and for our members. 
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Chicago 


“For principals it will mean an oppor- 
tunity for them to meet with all their 
brokers at one time. It will be a time 
that will be most valuable to them. They 
will be able to discuss advertising and 
merchandising plans for the year ahead 
without losing two months of the new 
year. It will eliminate the need for many 
principals holding separate regional 


Here are the “Official” Convention 
press releases concerning next year’s 
Convention. Needless to say during 
last week’s Convention, there was 
considerable lobby discussion of this 
break in the traditional pattern. 
““The Canning Trade” has had its say 
concerning this development (C.T. 
‘Vol. 79, No. 23, p. 5 and Vol. 79, No. 
28, p. 11). At the moment it seems 
proper and expedient to pass on the 
“official” without editorial comment. 
—Ed. 


meetings. It will take the brokers’ forces 
out of the market during a period when 
there is the least sales activity. It will 
enable the broker management to return 
from the convention, brief the sales force 
and have it ready to go right after the 
first of the year. 


“As the food and grocery industry has 
expanded, it has matured into a dynamic, 
progressive industry. It uses all of the 
tools of advertising, promotion, merchan- 
dising. It is aggressive. As a result both 
the principals and their food brokers 
must be ready to begin the year’s sales 
drive immediately after the year-end in- 
ventory clean-up. A sales program that 
is already two months old has lost a lot 
of it steam and power.” 


Mr. Burns said the Association wanted 
to make it clear that the sales depart- 
ments of all principals were urged to 
attend the future NFBA Convention and 
Sales Conference to meet with their food 


brokers. “We do not want any principal. 


to feel that he must hold a separate 
meeting. They can prove harmful to the 
principals and to their brokers. When 
carried to extremes such meetings can 
do much harm to the food broker sales 
program. 


“Time is the basic tool of the food 
broker. Service is his product. If he has 
to pull his sales force out of the market 
several times during the year he greatly 
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weakens his sales activities. Annual sales 
conferences are most valuable to the 
principal and to the food broker if they 
can be held at the one time when food 
brokers are all assembled in one place.” 


Referring to the fact that under the 
new arrangements the National Food 
Brokers Association will not hold joint 
conventions with the National Canners 
Association, Mr. Burns hoped it would 
not affect relations between the two asso- 
ciations. “There have been some refer- 
ences in the trade press that would indi- 
cate there is a misunderstanding between 
the National Canners Association and the 
National Food Brokers Association be- 
cause of our separate convention. That 
is not the case and we want everyone to 
understand it. It is true that the brokers 
and the canners associations will not hold 
joint conventions. But we hope our rela- 
tions with NCA will not be permitted to 
suffer as a result. 


“Certainly the relationship between 
broker and canner has always been close. 
We know it will always be so. The mutual 
interest of each requires it. Likewise it 
is to the mutual interest of the two asso- 
ciations to cooperate wherever possible. 
NFBA’s policy of harmony and coopera- 
tion with all food trade associations also 
applies to NCA. 


“In fact, we hope that as a result of 
the separate conventions of the two 
groups, there will be even closer har- . 
mony. Unfortunately, the overbearing 
problem of allocating the limited num- 
ber of hotel rooms may have caused a 
little friction in the past. Now this cause 
for friction should disappear.” 


CAL PAK MOVES OFFICES 


The California Packing Corporation, 
San Francisco, California, has announced 
that it has moved its California Division 
from the general office building in this 
city to newly remodeled offices at 2600 
Seventh St., in suburban Berkeley. The 
move involved a staff of about 75 persons. 


The California Division directs opera- 
tion of 13 Del Monte fruit, vegetable and 
fish canneries in this State; a can manu- 
facturing plant; four fruit ranches for 
peaches and figs; two asparagus farms, 
one of which also grows other vege- 
tables; one leased farm growing toma- 
toes principally; one of the largest con- 
solidated warehouses in the State; and a 
raw products procurement organization 
with offices throughout Northern Cali- 
fornia. 


In its new home the Division will have 
its own general purchasing office, under 
G. L. Keane; its own traffic department 
under H. H. Parsons, and its own quality 
control laboratory under J. P. Sohm. 
Donaly T. Saxby is division manager and 
H. S. Erickson, division superintendent. 
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NEW EQUIPMENT 


This Potato and Onion Grader is available from the John Bean 
Division of Food Machinery and Chemical Corp. of Lansing 
Michigan. The roller-elevator (at extreme left) carries potatoes 
to the washer-absorber unit, where they are thoroughly washed 
and rinsed. They then pass over the 2-section sizer where two 
sizes are separated: one going to side bagger located directly 
beneath first set of rubber-spools; next size going to bagger at 
end of side delivery table (roller conveyor at center of photo). 
Potatoes passing over the spools are carried over sorting table 
to bagger located at end of final side delivery table (extreme 
right of photo). “V” style trough in center of sorting is a cull 


lane for sorting culls or “pickouts”. 


NEW SANI-FLOW BLANCHER 


A new vegetable blancher, designed to 
meet the most rigid sanitary require- 
ments in the industry, is now being of- 
fered by Food Machinery and Chemical 
Corporation’s Canning Machinery Divi- 
sion. 

Essentially, the FMC _ Sani- Flow 
Blancher consists of a round-bottom shell 
and hood combination that houses a per- 
forated spiral screw. 

Outstanding construction features of 
the machine provide for its thorough 
cleaning, gentle product handling, and 
retention of constant water temperature 
during blanching operation. 

Easy access for complete cleaning, 
maintenance and _ inspection of the 
machine’s interior, is provided by a series 
of large, hinged-door openings, located 
on each side of the hood section. These 
large openings make it possible to hose- 
down every area of the machinery’s in- 
terior, washing away all remaining food 
particles through an outlet at the bottom 
of the Blancher. All contact parts are 
fabricated of stainless steel. 

In operation, the product is gently con- 
veyed through the machine by the recir- 
culating water, with the result that there 
is no crushing or tumbling action to cause 
product damage. The spiral screw, which 


revolves at a predetermined speed, is 
used as a timing device to provide posi- 
tive control of the product’s floating 
action, thereby ensuring proper blanch- 
ing time. Furthermore, the screw facili- 
tates handling cf the product by provid- 
ing a positive and continuous discharge 
from the machine. Extremely close toler- 
ance is maintained between the screw and 
the walls of the shell. This prevents 
product channeling between the walls of 
the shell and the outer edges of the 
screw. 

Constant temperature of water is main- 
tained by steam jets that feed into the 
blancher shell and also the return tube, 
through which the water is recirculated. 

Further information on the new FMC 
Sani-Flow Blancher may be obtained by 
contacting F’ood Machinery and Chemical 
Corporation, Canning Machinery Divi- 
sion, P. O. Box 1120, San Jose, Califor- 
nia; or, 103 East Maple Street, Hoopes- 
ton, Illinois. 


Oakite Products Company has an- 
nounced the appointment of the following 
technical service representatives in their 
respective locations: B. B. Herron has 
been transferred from Odessa to Beau- 
mont; Horace V. Wells from San Antonio 
to Corpus Christi, Texas; and R. W. 


FMC Sani-Flow Blancher 
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Krajicek from Billings, Montana, to Lake 
Charles, Louisiana. New representatives, 
all of whom recently completed Oakite’s 
intensive eight week training program, 
are Robert H. Bourbonnais, assigned to 
Lansing, Michigan; Harry H. Thomas to 
Cedar Rapids, lowa; William G. Caffee to 
Birmingham, Alabama; Andrew C. John- 
ston to Washington, D. C.; and Theo. L., 
Matula to San Antonio, Texas. 


Two standard sizes of Vacuum Br‘ning 
Tanks for Apple Slices now are being 
produced by Lee Metal Products Co., Ine. 
These are made in 325 and 525 gallon 


sizes of either Type 304 or Type 316. 


stainless steel. These new tanks have 
heen simplified in construction to permit 
high levels of sanitation. They may be 


used sing!y or in battery. In onera‘ion. 


a hgh vacuum is drawn on the e2pple 
s‘ices to draw air from the surfaces. 
Brine is drawn into the tenk. end veeuum 


is breken to allow brine to fill the empty : 


air cells. After the brine is drawn off the 
slices are discharged through a door at 
the bottom of the tank into a conveyor. 
The complete cycle takes about 30 min- 
utes. More information may be obtained 
from Lee Metal Products Co., Ine. 
Philipsburg, Pa. 
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WASHINGTON 


GRAPEFRUIT JUICE STANDARDS 


Issuance of United States Standards 
for Grades of Concentrated Grapefruit 
Juice for Manuacturing is proposed by 
the U. S. Department of Agriculture. 
These standards, first for the product, 
were developed at the request of proces- 
sors and handlers. 

The proposed standards apply to con- 
centrated grapefruit juice which has 
been preserved by canning, freezing, the 
addition of approved additives, or by any 
other suitable commercial method. They 
provide for commercial grades A and C 
for manufacturing. 

Provision is made for a product which 
has been concentrated to any suitable 
degree; however, before applying the 
grade the product is reconstituted to a 
Brix of between 10.5 and 11.5 degrees. 
The Brix-acid ratio requirement for 
Grade A is not less than 5.5 to 1, and for 
Grade C not less than 5 to 1. 

Interested persons have until March 
11, 1957 to submit views and comments 
on the proposed standards to the Fruit 
and vegetables Division, Agricultural 
Marketing Service, U. S. Department of 
Agriculture, Washington 25, D. C. 


CANNED ASPARAGUS GRADES 


The U. S. Department of Agriculture 
announced revisions in the grade stand- 
ards for canned asparagus. Changes have 
been made in the method for determining 
the percent of heads in cut asparagus. 
Definition of a head has been revised to 
provide for the characteristic differences 
in white and green asparagus. Recom- 
mendations are contained in the stand- 
ards with respect to the percent of heads 
in cut asparagus. 

Compactness of the heads is considered 
under character of the asparagus instead 
of under defects as provided in the cur- 
rent standards. Provision is made for 
determination of fiber in spears, tips, and 
points by objective means as well as by 
organoleptic tests. 

Changes have been made in recom- 
mended minimum drained weights for 
certain types, styles, and container sizes, 
and sizes not previously listed are in- 
cluded. A method for determining com- 
p'iance with minimum drained weight 
recommendations is outlined. Grade 
designations remain the same as in previ- 
ous issues—U. §S. Grade A or U. S. 
Fancy; U. S. Grade C or U. S. Standard; 
and Sub-standard. 


CHECKING TEMPERATURES 
OF FROZEN FOODS 


To make sure that food products re- 
main at desired temperatures in transit, 
their temperature must be checked before 
loading and upon arrival at the destina- 
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tion. A report recently issued by the 
U. S. Department of Agriculture de- 
scribes methods for checking tempera- 
tures of fresh fruits and vegetables, 
poultry, meats and frozen foods. 


Temperatures are checked through the 
use of sample packages representative of 
the entire load, selected from certain lo- 
cations in a refrigerator car or truck. 


Researchers of the USDA’s Agricul- 
tural Marketing Service found that ac- 
curacy of the thermometers used in 
testing should be checked frequently. The 
report describes the types of thermom- 
eters to use and the necessary precau- 
tions to take, such as proper cleaning, 
equalizing the thermometer with the air 
temperature, and care in handling. 


It is necessary to make a hole in some 
products, particularly frozen items, be- 
fore inserting the thermometer. This can 
be made with an ice pick, hand drill or 
other pointed tool. The probe and ther- 
mometer are put in the car where the 
product is stored in order to equalize 
their temperatures. 


In the recommended method for taking 
temperatures, a “precool” package is 
used to chill the thermometer stem for 30 
seconds each time before inserting it into 
the center of the product. It is then in- 
serted into the test package a minimum 
of 2% inches for 60 seconds. With meat, 
a temperature reading is taken at the 
surface in addition to that in the center 
of the product. 


A copy of this report “Suggested 
Methods for Checking the Temperatures 
of Fresh and Frozen Food Shipments.” 
Marketing Research Report No. 150, may 
be obtained from the Office of Informa- 
tion, U. S. Department of Agriculture, 
Washington 25, D. C. 


USDA PROPOSES REVISION OF 
INSPECTION REGULATIONS 


The U. S. Department of Agriculture 
January 31 announced that consideration 
is being given to revising regulations 
governing inspection and certification of 
processed fruits and vegetables, proc- 
essed products thereof, and certain other 
processed food products. 


Proposed changes include eliminating 
present tables of minimum sampling 
rates and substituting tables of single 
sampling plans and alternate multiple 


sampling plans based on statistical pro- © 


cedures. These sampling plans indicate 
the number of units of sample to be 
selected from different size lots of vari- 
ous processed food items and, in most 
instances, provide levels of acceptability 
of the lot for grade, specification or 
contract. 


The proposed changes in the regula- 
tions also include a procedure for estab- 
lishing the grade of a lot of processed 
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food products when inspection is based 
on a United States grade standard in 
which a scoring system is in effect. This 
procedure would replace the procedures 
contained in many current grade stand- 
ards concerning tolerances for officially 
drawn samples. 

The new sampling plans and accept- 
ance procedures would provide a more 
equitable basis for sampling and for de- 
termining the grade of a lot of processed 
foods or its compliance with a specifica- 
tion. 


CANNED POULTRY 


Poultry used in canning and other 
processed food in December 1956 totaled 
17,013,000 lbs., ready -to-cook weight, 
compared with 16,449,000 lbs. in Decem- 
ber 1955. Quantity used in December 
1956 consisted of 13,632,000 lbs. of chic- 
kens and other poultry, and 3,381,000 lbs. 
of turkey. Poultry used in canning and 
other processed foods in 1956 totaled 
195,782,000 lbs., compared with 181,- 
721,000 lbs. in 1955—an increase of 8 
percent. Quantity of. poultry certified 
under Federal inspection during Decem- 
ber 1956 totaled 148,223,000 lbs., com- 
pared with 124,782,00 Ibs.:in December 
1955. Quantity of poultry certified dur- 
ing 1956 totaled 1,447,411,000 lbs. com- 
pared with 1,035,324,000 lbs. in 1955— 
an increase of 40 percent. 


Orange Juice Standards— The Food 
and Drug Administration has extended 
until March 5 the time for filing views 
and comments upon the proposals to 
adopt Definitions and Standards of Iden- 
tity for Orange Juice, Fresh Orange 
Juice, Stabilized Orange Juice, Processed 
Orange Juice, and Reconstituted Orange 
Juice, as published in the Federal Regis- 
ter of November 6, 1956, and the further 
extension to January 31 by notice in the 
Federal Register of December 7, 1956. 


Tuna Fish Standards—The Food and 
Drug Administration has issued a Defini- 
tion of Standard of Identity, Label State- 
ment of Optional Ingredients, and a 
Standard of Fill of Container and Label 
Statement of Sub-Standard Fill, which 
appears in the Federal Register of Feb- 
ruary 13. The definition of Standard of 
Identity will become effective one year 
after the February 13, 1957 date, and the 
Standard of Fill of Container becomes 
effective 90 days after the February 13 
date, except in each case any provisions 
that may be stayed by the filing of ex- 
ceptions thereto. Notice of such filing of 
objections or lack thereof, will be an- 
nounced by publication in the Federal 
Register. Copies of Part 37, Definitions 
and Standards of Identity, Standards of 
Fill of Container (Canned Tuna Fish), 
may be obtained from the Food and Drug 
Administration, Washington 25, D. C. 
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New York Association — Sunshine 
Packing Corporation of Pennsylvania, 
North East, Pennsylvania, has been ad- 
mitted to membership in the New York 
State Canners & Freezers Association. 


Processed Apples Institute will hold its 
6th Annual Meeting at the Greenbrier 
Hotel, White Sulphur Springs, West Vir- 
ginia, June 26-29. Business Meeting, 
Election of Officers, a golf tournament 
and entertainment for members and 
wives are scheduled events. 


National Can Corporation has an- 
nounced the appointment of M. C. “Pat” 
Gordon as Sales Manager for the San 
Francisco District, where he will make 
his headquarters. Prior to the appoint- 
ment Mr. Gordon was a member of Na- 
tional Can’s San Francisco District sales 
staff. He had been with Pacific Can Com- 
pany and went over to National Can 
when Pacific Can was acquired by them 
in 1955. Prior to becoming associated 
with Pacific Can, Mr. Gordon was in 
charge of production for Schuckl & Com- 
pany, Sunnyvale, California, and previ- 
ously managed the Lincoln Canning Com- 
pany in Marysville, Calif. 


The Pfaudler Company, Rochester, New 
York manufacturers of glassed process 
equipment, has announced the appoint- 
ment of Dewey R. Holcombe, a member 
of the Pfaudler sales force since 1946, to 
District Sales Manager of the New York 
City area. 


Frozen Food Enterprises—Harrison C. 
Laut and James B. Eyman, former Best 
Foods regional sales managers, and for- 
mer frozen food salesmen for one of 
Cleveland’s larger brokerage firms, have 
formed Frozen Food Enterprises with 
offices located at 1505 Broadway, Cleve- 
land, Ohio. The company will handle 
frozen foods exclusively, concentrating 
all efforts on the proper selling and mer- 
chandising of frozen foods. The company 
now services Northeastern Ohio for the 
following principals: Cherry Growers, 


Inc., Chun Wongs, Eat All Products Com- - 


pany, Gulf Stream Shrimp, Humboldt 
Packing, Ocoma, Inc., Rosita Products, 
Seabrook Farms, Shoreland Freezers, 
and Thor-Shackel. 


1Q 


M. J. Holland & Associates, Chicago 
food brokers, have been appointed repre- 
sentatives in the Chicago area for the 
Min-Sun Trading Company on their line 
of “Chinese Maid” brand products. Ken 
Reedger of Brookfield, Illinois, with sev- 
eral years of grocery merchandising ex- 
perience, has joined the Holland organ- 
ization, increasing the sales staff to 11 
retail merchandising men. 


Arthur C. Saylor, a Director and mem- 
ber of the Executive Committee of the 
U. S. Printing and Lithograph Company, 
Cincinnati, Ohio, died on Friday morning, 
February 8, at Wesley Memorial Hospital 
in Chicago after a brief illness resulting 
from a heart ailment. He was 77 years 
old. Mr. Saylor was associated with the 
United States Printing & Lithograph 
Company during his entire business ca- 
reer. He started as an office boy in one 
of the branch plants in Chicago on Sep- 
tember 16, 1895. He became Manager of 
the Chicago office in 1906. He came to 
Cincinnati as General Sales Manager of 
the Company in 1923. He became Divi- 
sion Manager of the Cincinnati plant in 
1936, was made a vice-president in 1937 
and a year later was elected to the Board 
of Directors. He retired from active man- 
agement in May 1946 after 51 years of 
service to the company, but continued as 
a member of the Board of Directors and 
subsequently became a member of the 
Executive Committee in April 1954. 


U of M Wants Tomatoes—The Univer- 
sity of Maryland is ready to make a study 
of consumer evaluation of flavor and 
color in canned tomatoes with respect 
to their relative strength in existing 
grades, and is desirous of obtaining sam- 
ples for the purpose. A case of identical 
cans (coming off the line consecutively 
and placed in one carton) taken from 
about three different periods of last sea- 
son’s pack, should be sent to Dr. Kramer, 
Department of Horticulture, University 
of Maryland, College Park, Maryland. 


HEADS N.C.A. RESEARCH 


Dr. Ira I. Somers, a member of the 
Scientific Research Staff of the National 
Canners Association since 1943, and 
Associate Director of the Western Re- 
search Laboratory in Berkeley, Cali- 
fornia, since 1955, has been appointed 
Director of Research of the Washington 
Laboratory, 
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CHICAGO ELECTIONS 


NATIONAL CANNERS 
ASSOCIATION 


A. Edward Brown, Vice-President, 
Michigan Fruit Canners, Inc., Benton 
Harbor, Michigan, was elected President 
of the National Canners Association at 
the Annual Meeting held in Chicago, Feb- 
ruary 16. He succeeds William U. Hud- 
son, Vice-President in Charge of Produc- 
tion and Research, Gerber Products Com- 
pany, Oakland, California. Edward E. 
Burns, President of Alton Canning Com- 
pany, Inc., Alton, New York, was elected 
Vice-President; and Carlos Campbell, 
Washington, D. C., was continued in office 
of Executive Secretary-Treasurer. 


The membership elected 25 Directors 
to new terms and one to fill an unexpired 
term, and the terms of 43 members of the 
Board were held over. President Brown 
and Vice-President Burns, and the newly 
elected Directors were the unanimous 
choice of the Nominating Committee. 


ASSOCIATION OF 
STATE SECRETARIES 


The Association of Canners State and 
Regional Secretaries elected the follow- 
ing officers: Warren R. Spangle, Indiana 
Canners Association, Shelbyville, Indi- 
ana, President; Jack R. Grey, Pennsyl- 
vania Canners Association, York, Penn- 
sylvania, Vice-President; and Robert J. 
Marsh, Canners League of California, 
San Francisco, California, Secretary- 
Treasurer. 


NATIONAL FOOD BROKERS 
ASSOCIATION 


An overflow audience of about 2500 
food brokers assembled at the Business 
Session of the 53rd Annual Convention 
of the National Food Brokers Associa- 
tion in Chicago, February 16, and elected 
the following officers: George E. Dill- 
worth, Kierce & Dillworth, Inc., Detroit, 
Michigan, National Chairman; Sloan Mc- 
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Crea, Earl V. Wilson Company, Miami, 
Florida, 1st Vice-Chairman; Arthur G. 
Curren, Jr., Arthur G. Curren Company, 
Boston, Massachusetts, 2nd Vice-Chair- 
man; R. W. Madden, R. W. Madden Com- 
pany, Atlanta, Geor~ia, 3rd Vice-Chair- 
man; H. G. Alexander, Jr., Alexander- 
Spaulding Company, Houston, Texas, 
Member-at-Large on the Executive Com- 
mittee; and H. Wayne Clarke, Walter 
Leaman Company, Washington, D. C., 
Treasurer. Watson Rogers, Washington, 
D. C., continues as President. 


The members of the Executive Com- 
mittee for 1957 will be Mr. Dillworth, Mr. 
McCrea, Mr. Curren, Mr. Alexander, and 
retiring Chairman, Walter H. Burns, Sr. 
(1956), Truman Graves (1955), and Wil- 
lis Johnson, Jr. (1954). 


OLD GUARD SOCIETY 


Herbert J. Barnes, Kaysville Canning 
Corporation, Kaysville, Utah, was elected 
President of the Old Guard Society at the 
annual get-together on Saturday eve- 
ning, February 16; S. B. Cutright, Illinois 
Canning Company, Hoopeston, Illinois, 
was elected 1st Vice-President; Nicholas 
J. Janson, Nicholas J. Janson Company, 
Cincinnati, Ohio, 2nd Vice-President; and 
John Dingee, Can Manufacturers Insti- 
tute, New York City, continues in the 
office of Secretary-Treasurer. 


CANNING MACHINERY & 
SUPPLIES ASSOCIATION 


All officers of the Canning Machinery 
& Supplies Association were reelected at 
the Annual Meeting held on Sunday 
morning, February 17: Clifford K. Wil- 


son, Food Machinery & Chemical Cor- 


poration, San Jose, California, President; 
John C. Swift, White Cap Company, Chi- 
cago, Illinois, Vice-President; and W. D. 
Lewis, Washington, D. C., Secretary- 
Treasurer. 


Two new Directors were elected: 
Roland Johnson, E. W. Bliss Company; 
and Charles Schick, Waukesha Foundry 
Company; succeeding Harry Miller, Burt 
Machine Company; and Frank Ward, 
Taylor Instrument Companies. 


YOUNG GUARD SOCIETY 


At the Board of Directors Meeting of 
the Young Guard Society held on Sun- 
day afternoon, February 17, the follow- 
ing Officers were elected: C. J. (Ned) 
Tempas, Green Giant Company, Beaver 
Dam, Wisconsin, President; George H. 
Horsley, The Horsley Company, Ogden, 
Utah, 1st Vice-President; Tyrus R. 
Young, Charles G. Summers Jr., Inc., 
New Freedom, Pennsylvania, 2nd Vice- 
President; Herbert E. Shek, H. S. 
Crocker Company, Baltimore, Maryland, 
Secretary - Treasurer; and Arthur J. 
Judge, The Canning Trade, Baltimore, 
Maryland, Recording Secretary. 


LABELS 


that influence 
Customers to buy 


YOUR BRAND 


“Designs submitted without delay 
to meet your label needs” 


on 


THE FORTY-NINERS 


All officers of The Forty-Niners were 
reelected: David S. Nay, William J. 
Stange Company, Chicago, Illinois, Presi- 
dent; Frank S. Langsenkamp, F. H. 
Langsenkamp Company, Indianapolis, 
Indiana, Vice-President; and E. E. Judge, 
The Canning Trade, Baltimore, Mary- 
land, Secretary-Treasurer. 


New Directors elected were: Thomas 
Martin, Food Machinery & Chemical Cor- 
poration, Hoopeston, Illinois; William 
Scarlett, Minneapolis-Honeywell Regula- 
tor Company, Industrial Division, Phila- 
delphia, Pennsylvania; and Hal Jaeger, 
Can Manufacturers Institute, New York 
City. 

Retiring Directors are: Roger H. 
Lueck, Kent S. Upham, and Harry Miller. 


NATIONAL PRESERVERS 
ASSOCIATION 


All Officers of the National Preservers 
Association were reelected: Paul H. 
Smucker, The J. M. Smucker Company, 
Orrville, Ohio, President; Joseph A. 
Raphael, Louis Sherry Preserves, Inc., 
Long Island City, New York, Vice-Presi- 
dent; J. S. Phillips, Puritan Preserve 
Company, San Francisco, California, 
Vice-President; and Richard F. Curry, 
Washington, D. C., Executive Vice-Presi- 
dent. 


TOMATO 
HAMPERS 


_| GAMSE Lithographing Co. Inc. 


i Baltimore 6, Maryland 


5/8 Tomato Field Hamper 


Our 578 Tomato Field Hampers 
are made of selected hardwoods 
for added durability and long life. 
Supplied with Cunilate or Cellu- 
san treatment if desired. 


IT’S So Easy To Place 
A Classified Ad. 


Just Mail a Card 
With Your Message on it 
1 or Phone PLaza 2-2698 


THE CANNING TRADE 


20 S. GAY STREET, BALTIMORE 2, MD. 


Write or phone for full information 


Planters Manufacturing Company, Inc. 


Portsmouth Phone EXport 7-0744 Virginia 
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SOME GROWER PRICES 


Early in February reports were re- 
ceived on the following grower prices: 


ASPARAGUS 


CALIFORNIA—No price discussion. Last 
year’s prices for canning ’grass averaged 
10% cents per pound for white, 11 cents 
all green. 


BEANS 

CALIFORNIA—Growers asking a 10 per- 
cent price increase on Lima Beans over 
last year’s price of 744 to 8 cents a pound. 

UTAH — Contracts completed on Blue 
Lake Beans at same prices as last year, 
$155 a ton first grade, $135 second grade, 
$90 third grade, $60 fourth grade. Last 
year’s average $122 per ton. 


WISCONSIN—Contracts for Green and 
Wax Beans at about the same price as 
last year. 


CORN 


NEW YORK—Just starting negotiations 
for Sweet Corn. 


PENNSYLVANIA—Offering $27 per ton 
for 95 to 100 percent fancy Sweet Corn 
against $29 last year. Canner pays in- 
spection cost, grower delivers. Grower 
pays 50 cents per pound for seed; dusting 
and harvesting done by canner at cost. 


WISCONSIN — A downward trend in 
price on Sweet Corn from $1 to $1.50 per 
ton under last year. Contracts ranging 
$18.50 to $19 per ton against $20 last 
year. Heavy 1956 crop responsible. 


PEAS 


NEW yYoRK—Just starting negotiations 
on Peas. 


PENNSYLVANIA—Offering $120 per ton 
for Fancy Sweet Peas against $116 last 
year; $35 per ton for Extra Standards, 
same as last year. Alaskas under 115 
tenderometer reading $150 high, last 
year $123 high. Over 146 reading $66 
low against $85 low last year. Grower 
delivery cost $12 per shelled ton; seed 
cost $9.50 per bushel for sweets, $8 per 
bushel for Alaskas. Canner harvests at 
$7 per acre, loads at $3 per acre. 


WISCONSIN—Contracting in full swing 
on Peas. Prices generally the same as 
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last year with upward adjustments in 
Alaskas in a few areas. One contract 
averages about 10 percent higher with 
the estimated average price ranging 
from $90 to $95 a ton. 


CALIFORNIA—One national canner has 
contracted at $20 a ton for Tomatoes. 
Those canners who had not completed 
contracting at $22.50 per ton have 
stopped contracting. Others are signing 
open contracts with growers. Contracts 
include State inspection, State minimum 
grade, with costs split between grower 
and canner. Delivery costs paid by can- 
ner. Plants $5 to $7 per 1,000. 


10owA—Newly formed tomato growers 
bargaining cooperative considering one 
large canner offering of $29 per ton flat 
rate for Tomatoes. 


NEW YORK — Growers cooperative re- 
questing 10 percent increase in price for 
Tomatoes over $36.50 for No. 1’s, and 
$24.50 for No. 2’s last year, with a $10 
per ton spread between grades rather 
than $12. Growers cooperative approved 
two contracts at $39 for No. 1’s, and $27 
for No. 2’s. 


OHIO — Cannery Growers, Inc., the 
growers’ bargaining cooperative, has ap- 
proved the contract of one national can- 
ner of $32 per ton for No. 1’s and $22 
for No. 2’s, for Tomatoes, the same as 
last year. Terms and conditions the same 
except liquidated damage provision for 
breach of contract has been removed. 
Another contract approved at $33.50 per 
ton for No. 1’s, $23.50 for No. 2’s. $2 per 
ton extra for pear type tomatoes. Last 
year’s price, $32 for No. 1’s, and $22 for 
No. 2’s. Contract for pear type tomatoes 
represents $3.50 per ton increase. 


PENNSYLVANIA — One canner offering 
same contract for Tomatoes as last year, 
$36 for No. 1’s, $24 for No. 2’s. 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 
CANNED RED PITTED CHERRIES 


1955-56 1956-57 
(Actual Cases) 
Carryover, July 124,814 354,613 
Pack 4,902,237 2,748,671 
Shipments to February 1.... 3,051,457 1,943,609 
Stocks, February 1,..........00 1,975,594 1,159,675 
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NEW YORK MARKET 


Market Quiet Due To Convention—Dock 
Strike Causing Delivery Delay—Tomato and 
Juice Prices Steady—Pea Demand Slow— 
Florida Citrus Market Irregular—California 
Fruits Moving Freely—Most Grades Of Sal- 
mon In Short Supply — Small West Coast 
Sardine Pack Reported—Shrimp In 
Tight Supply. 


By “New York Stater”. 


New York, N. Y., Feb. 22, 1957 


THE SITUATION—A quiet spot mar- 
ket was reported throughout the week. 
Hardly any other movement was ex- 
pected as many of the leading industry 
officials were at Chicago attending the 
annual food convention meetings. 

Prices held steady for all groups. The 
trade expects that there will be a con- 
tinuation of this trend for some time. A 
market feature has been the consistent 
buying of some of the major vegetable 
packs, especially string beans, carrots, 
beets, tomatoes and tomato products. 
These are usually active items during the 
winter months, but this season the de- 
mand was reported in many quarters as 
above normal. 

Fruits have been moving well and 
there is call from many outlets for shelf 
replenishments. Apparently the heavy 
1956 California packs have been well 
received and there is no pressure of sales 
on the market at this time, at least for 
the major packs. 

Demand for fish is active and the feel- 
ing is it will continue so. Outside of tuna, 
supplies are on the short side. Talk now 
is that sardines will disappear soon, espe- 
cially if buying shows improvement over 
the next month or so. 


THE OUTLOOK—No special falling 
off in trade buying in any of the groups 
is looked for, but of course there will be 
difficulty in filling orders in certain fish 
packs. However, there is not expected to 
be any important price upturns, for in 
vegetables and in many fruits, first hands 
have sufficient stocks to keep supplies 
well balanced. The trade is very much 
upset owing to the constant interference 
with movement by strikes for one reason 
or another. There will be delivery delay 
as a result of the tug boat and longshore- 
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MARKET NEWS 


men’s tieup in this area and also some 
financial losses. Some supplies are mov- 
ing all rail from the West Coast, but here 
the freight charges exceed that of all 
water. The move was caused by the 
necessity of getting the goods here on 
time. 


TOMATOES — Eastern markets are 
being maintained at generally steady 
prices, and there has been quite a lift to 
the volume of trade. However, despite 
the recent talks of shortages and with- 
drawal of many packers, there are offer- 
ings sufficient to meet trade require- 
ments. As a result prices are fairly well 
stabilized. On standards, f.o.b. Mary- 
land shipping points the market was in 
the neighborhood of 9212-95 cents for 
1s, $1.20 to $1.22% for 303s, $1.95 for 
2's and $7.25 for 10s. Florida offerings 
were $1.15 for 303s, and $7.00 for 10s, 
per dozen, f.o.b. midwest markets were 
about unchanged, while there remained 
plenty of stock on the West Coast. 


TOMATO JUICE—Supplies apparent- 
ly sufficient to meet most of the trade 
needs. Prices remain very steady. Mary- 
land canners quoted $2.50 for fancy and 
$2.40 for standards, while offerings out 
of New York were $2.50 for fancy and 
$2.10 for standards, all basis 46 oz. Indi- 
ana canners quoted $2.35 for fancy and 
$2.25 for standards, while Michigan sell- 
ers offered fancy 46 oz. at $2.40, f.o.b. 


SPINACH—There is a fair movement 
from canners hands and the market pre- 
sents a steady tone. There were no re- 
ports of any important price shading. 
Eastern canners offered fancy at $1.15 to 
$1.30 for 3038s, $1.70 to $1.90 for 2%s, 
and $5.50 to $6.50 for 10s, as to seller, 
location and quality, per dozen. 


PEAS—For some reason the demand 
for this vegetable has not been as keen 
as looked for. Probably the answer is 
that many buyers were in the market 
early in the season for substantial quan- 
tities and shipments now going forward 
against contracts are covering needs. 
There were reports as well of some price 
shading. Offerings f.o.b. Maryland, per 
dozen included, all 303s, standard Alas- 
kas $1.20, extra standard 4 sieve $1.35 
and faney 2 sieve at $2.25. Standard 
sweets were $1.30, extra standards $1.35 
and faney pod run $1.45. 


LIMA BEANS—Trade was reported 
as normal for this season of the year 
and the general market was steady. The 
supply is viewed as sufficient to meet 
requirements at the moment. The under- 
‘one is steady and offerings, all green, 
include 303s, faney tiny at $2.20, small 
»!.65, medium $1.50, and fancy pod run 
‘1.55, Green and white was $1.15, per 
dozen, f.0.b. 


SWEET POTATOES—There has been 
io letup in the buyers’ interest for this 
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product. The market remains firm with 
No. 3 squat offered at $2.15 and whole 
Vacuum pack $2.25, f.o.b. Tri-State area. 
For 2%s solid pack market was quoted 
at $1.65 per dozen, f.o.b. Eastern ship- 
ping area. 


CITRUS JUICES—The Florida mar- 
ket turned irregular. Orange juice moved 
slightly higher on the sweetened quali- 
ties, but was unchanged on the unsweet- 
ened. Offerings of sweetened were 2% 
to 10 cents higher at $1.27% for 2s, $2.80 
for 46 oz. and $5.85 for 10s, with sweet- 
ened listed at $1.27%, $2.80 and $5.85, 
per dozen, f.o.b. On blended the market 
dropped 2% to 10 cents a dozen. The 
basis covering sweetened and unsweet- 
ened was $1.10 for 2s, $2.42% for 46 oz. 
and $5.15 for 10s, per dozen, f.o.b. Grape- 
fruit juice was off 10 to 50 cents a dozen, 
covering sweetened and unsweetened and 
offered at 95 cents for 2s, $2.05 for 46 
oz. and $4.35 for 10s. There was no 
change in tangerine juice which was 
quoted at $1.00 and $2.15 per dozen, f.o.b. 


Pressure in blended was reported as 
due to sharp competition between sellers 
while the advance in orange juice was 
based on the rising production costs. 

There was interest in the report that 
a tanker was scheduled to arrive at New 
York, the steamship Tropicana, which 
was said to be the world’s first orange 
juice tanker and that with this there 
would be inaugurated an entirely new 
method of distribution. It was reported 
to be shipped by Fruit Industries, Bra- 
denton, Florida, producers of fresh car- 
toned orange juice under the brand name 
of “Tropicana.” 


CALIFORNIA FRUITS—Major fruit 
packs were moving freely to points of 
destination on the part of large packers. 
There were no price changes noted in 
peaches, pears, apricots, or fruit cock- 
tail, although the last named was in good 
supply. As for RSP cherries and a num- 
ber of the berry packs, the markets were 
in an extremely tight supply with buyers 
finding difficulty in locating many packs. 


SALMON—Most grades are in short 
supply and along with this is the increas- 
ing demand for Lenten requirements. 
Some buyers, realizing the tight condi- 
tions, are striving to get commitments 
calling for shipments throughout the 
spring and early summer. West Coast 
canners are not booking along these lines 
to any extent. 


Fancy Copper River Sockeye salmon 
was offered at $21.00 for halves, with 
no 1s tall available. On Fancy Alaska 
red sockeyes, 1s tall are $33.00 and halves 
$21.00. It is understood that some of 
these grades packed from Bristol Bay of 
frozen fish are being offered at slightly 
lower prices. Alaska kings were avail- 
able in halves only and sellers were ask- 
ing $17.50 per case. Alaska cohoes were 
quoted at $29.00 for 1s tall and $16.00 for 
halves. Pinks are in heavy demand with 
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1s moving at $23.00 and halves at $13.50, 
with chums at $21.00 and $12.00 respec- 
tively. All prices are basis per case. As 
for Columbia River fancy chinooks, no 
offerings are noted. Canners were en- 
gaged largely in shipping against busi- 
ness placed some time ago. 


SARDINES—The market is firm on 
Maine qualities, keyless, quarters, with 
practically no offerings from the West 
Coast. The season in that area is closed 
and the pack was reported the smallest in 
years. 


There are some small quantities left 
unsold in Maine canners hands, but with 
demand steadily increasing the trade 
feels that these supplies will disappear 
quickly. The market is quoted at $7.50 
to $8.00 per case, as to seller. Consigned 
stocks in all markets are reported as 
small. 


The new season usually opens officially 
around the middle of April, but it is well 
into May and June before weather con- 
ditions permit active fishing and packing. 


TUNA—tThis market is more active, 


but the call so far is not urgent. Many 
buyers are carrying fairly good stocks 
and the disposition is to wait for the 
elimination of some of these holdings be- 
fore re-entering the market. However, 
with the shortages in other fish packs the 
feeling is that the business in tuna, at 
least from the first half of the active 
consuming season, will be the largest in 
several years. On advertised brands lead- 
ing canners held firmly to their price 
lists. Aside from these, market for other 
packs was in the neighborhood of $12.00 
to $12.50 for white meat fancy albacore, 
halves, and $11.00 to $11.25 for light 
meat. Northwest fancy albacore was of- 
fered around $13.00 per case, all f.o.b. 
shipping point. Japanese offerings in 
brine, white meat solid pack ex-ware- 
house, New York, was quoted at $11.50 
to $12.00 and light meat at $9.50 to 
$10.00 per case. 


SHRIMP—This is one of the real tight 
market supply items and has been in 
that state for some time. Canners are 
facing heavy competition from freezers 
and fresh markets with the results that 
production costs are the highest in years. 
In a nominal way there were offerings of 
regular uninspected packs f.o.b. Gulf 
Cannery shipping points, 5 oz., at $3.75 
for broken, $4.15 for tiny, $4.25 for small, 
$4.75 for medium, $5.25 for large and 
$5.75 for jumbos. Meanwhile, the spot 
demand was heavy with stocks here very 
light. 


LOBSTER—Only a few scattered of- 
ferings are noted in this market and the 
price basis is strong. Where any goods 
are available sellers were asking $10.00 
per dozen, for halves, ex-warehouse New 
York. Despite the advancing price trend 
the understanding is that demand con- 
tinues to make its appearance. 
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MARKET NEWS 


CALIFORNIA MARKET 


Heavy Sales Continue In Some Lines—As- 

paragus Prices Down—Spinach Canning To 

Begin Soon — Applesauce Prices Remain 

Same—1957 Tomato Acreages And Prices 

Being Discussed — Canned Fruits Steady — 
Tuna Prices Firm. 


By “Berkeley” 


Berkeley, Calif., Feb. 22, 1957 


THE SITUATION — While sales of 
California canned fruits and vegetables 
continue quite heavy in some lines, can- 
ners are working hard to reach still 
higher figures and reduce holdings which, 
on the average, are quite substantial. 
Quite recently, prices were reduced on 
freestone peaches, bringing them down 
to the level of clings, and now reductions 
have been made on quite a few items in 
the asparagus list. This despite the fact 
that near-drought conditions prevail 
throughout the State with every likeli- 
hood that crops in general will be lighter 
than last year. Shipments in most lines 
have been quite satisfactory of late, indi- 
cating that distributors throughout the 
country do not have especially large hold- 
ings. Asparagus is now appearing in the 
fresh markets and this will soon be true 
of spinach and in a short time canning 
operations will be under way. Canned 
foods that are in short supply include 
the California sardine, .once so plentiful. 
The season has come to an end, with a 
very limited output and more canners are 
retiring from the field, joining the long 
list. 


ASPARAGUS — The Canners League 
of California recently reported holdings 
of asparagus in first hands as of Janu- 
ary 1 at 1,413,385 cases, made up of 686,- 
137 cases of all-green and 727,248 cases 
of white, the figures based on 24/2\%s. 
Some of the new lists brought out earlier 
in the month specified that the new prices 
would prevail on shipments already un- 
der way. In green tipped and white fancy, 
No. 2s range in price from $3.80 to $4.00 
a dozen for Colossal, Mammoth, Large 
and Mammoth-Large, with smaller size 
spears in proportion. Cut spears in No. 
10s were reduced in price from $14.00 to 
$12.00, with a few lists-quoting this item 
at $10.00. Fancy all-green came in for 
the same treatment with some canners 
quoting No. 2 fancy at $4.60 for Colossal 
and others at $4.75. Cut spears in No. 
10s came down a dollar a dozen, from 
$15.50 to $14.50. Some members of the 
trade comment on the fact that quite a 
heavy business was done last summer 
and fall on asparagus, with quite a vol- 
ume for export, but with sales falling 
down in the early winter. 


SPINACH — The canning of spinach 
will soon be under way and some mem- 
bers of the trade suggest that opening 
prices will not be far from those being 
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had for spot holdings. Strictly fancy is 
being held by some at $1.15 for No. 303, 
$1.60 for No. 2% and $4.75 for No. 10, 
but some sales are being reported at a 
little less. Reports from growing dis- 
tricts are to the effect that yields are apt 
to be down from those of last year. 


PEAS — Fancy peas of Pacific Coast 
pack are in quite small supply and prices 
have recently been advanced to the $2.00 
mark for No. 303s. There are but few 
canners of this item, with a large part of 
the crop going to the fresh markets. 


APPLESAUCE — Some canners sug- 
gest that an attempt is being made by 
some interests to break the market for 
applesauce, but without success to date. 
Prices remain as they have been for sev- 
eral months on the basis of No. 303 choice 
at $1.45 and fancy at $1.55. In general, 
sales are ahead of those of last year. 


TOMATOES—Growers and canners of 
tomatoes are commencing to discuss 
acreages and prices for the 1957 season, 
with growers suggesting that last year’s 
price of $22.50 a ton be continued for 
another year, but with some canners ex- 
pressing the opinion that $20.00 a ton 
would be more realistic. Growers hold 
to the idea that it is extremely unlikely 
that such a yield per acre can be expected 
this year or that their costs can be cut 
down. Movement of 1956 pack tomatoes 
has been excellent to date, and well ahead 
of that recorded a year earlier, and the 
same is true of catsup and tomato paste, 
but that of tomato juice, tomato puree 
and some items in the tomato products 
category are behind in sales and ship- 
ments. Prices are largely without change, 
sales during the week having been re- 
ported at $2.50 for No. 2% fancy and 
$1.85 for standard in this size. > 


FRUITS—A steady business is being 
done on California canned fruits, with 
prices also on a steady basis, following 
the tumble in freestone peach prices to 
the level of those prevailing on clings. 
Fancy cling peaches are to be found 
priced at $2.95 for No. 2%s and this is 
likewise the price quite generally quoted 
on freestones. Pears move off steadily, 
with a little more interest shown than in 
recent weeks. This is also true of fruit 
cocktail, with No. 2% selling at $3.25 
for fancy and $3.15 for choice. 


TUNA—Some heavy shipments of Cali- 
fornia pack tuna to Eastern markets 
have been made of late and prices seem 
to be more firmly maintained than in 
some time. Advertised brands are mov- 
ing at $15.00-$15.25 a case for fancy 
white meat halves, with chunks at $13.50- 
$14.00. Fancy light meat is quite gen- 
erally priced at $13.75. Tuna under other 
packers’ labels is priced at $13.00-$13.50 
for white meat fancy halves; $12.00- 
$12.50 for white meat chunks, and $11.50- 
$12.00 for fancy light meat chunks. 


THE CANNING TRADE : 


Prices are being better maintained than 
for several months. Some Pacific mack- 
erel has sold of late at $5.50 a case for 
No. 1 tall, but some sales for export have 
been reported at $5.00. 


SARDINE CASUALTIES 


President George J. Christo of the 
Northern Packing Corporation, San 
Francisco, California, has notified the 
State Harbor Board that he was being 
compelled to vacate his canning plant 
on State property because of failure of 
sardines to visit this area. A few years 
ago he employed 200 persons in his local 
enterprise, when the industry as a whole 
supported 1500 fishermen and 5000 can- 
nery employees in the Central California 
area. In all, 37 sardine processing plants 
were located in the immediate district. 
But one of the 37 plants is still operating, 
that of James A. Davi, who explains that 
he has lasted out the bad years “by pack- 
ing anything I can which people will eat.” 


TUNA CUTTING 


The Southern California tuna industry 
will play the role of its own severest 
critic April 12 when 30 quality control 
experts gather at the Lafayette Hotel in 
Long Beach for the sixth annual “tuna 
cutting.” Sponsored by the Tuna Re- 
search Foundation, the event is part of 
the industry’s continuous program of 
quality improvement. 


The “cutting” consists of judging hun- 
dreds of cans of tuna of all types from 
the year’s pack, selected at random from 
cannery warehouses and from retail gro- 
cery shelves. The experts will base their 
scoring on quality, appearance, texture 
and pack standardization. Brand name 
identification will be eliminated through 
the use of code numbers on the samples. 


Southern California is the center of the 
U. S. tuna industry, with canneries, at 
Terminal Island and San Diego account- 
ing for 85 percent of the national pro- 
duction. 


GLASS CONTAINER SHIPMENTS 


Shipments of glass containers for food 
during the calendar year 1956 exceeded 
the volume shipped during 1955, accord- 
ing to a report by the Bureau of the Cen- 
sus. 


Shipments of wide-mouth food contain- 
ers (37,805 thousands of gross) were 2.5 
percent greater last year than in 1955. 
Shipments of narrow-neck food contain- 
ers (150,002 thousands of gross) were 
reported up about 4.5 percent. Aggregate 
shipments of all types of glass contain- 
ers during the 12-month period were re- 
ported about 2 percent greater in 1956 
than in 1955, with food containers ac- 
counting for about four-tenths of the 
total. 
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LABEL INDUSTRY STUDY 
SHOWS MANY 
UNRECOVERED COSTS 


The results of a cost and price trend 
study just completed for the Label Manu- 
facturers National Association indicate 
that from 1946 to 1956, inclusive, wage 
rates in the label industry went up 90 
percent, paper costs 50.6 percent, the 
cost of ink, varnish, wrappings and other 
supplies, 82.5 percent, while prices 
charged for labels rose only 35.8 percent. 


Although the physical volume of the 
industry’s production increased 25 per- 
cent during the period studied, reflecting 
a greater demand for labels by all using 
industries, the profit showing of the in- 
dustry, in dollars, dropped 50 percent, 
despite a doubled investment in equip- 
ment. 


Only increases in productivity result- 
ing from a doubled investment in equip- 
ment prevented the industry from being 
in severe financial straits, according to 
I. D. Robbins, printing management con- 
sultant, who made the independent study 
cn behalf of the Association. From 1946 
to 1956, the industry increased its invest- 
ment in manufacturing equipment from 
$2,950 to $5,806 per factory employe. 


The preliminary results of the study, 
which has been in preparation for three 
months, were presented to the board of 
directors of the label association at a 
meeting at the Drake Hotel in Chicago 
February 14. Every major company in 
the nation’s $300,000,000 label industry 
participated, submitting confidential cost, 
price and profit data. The results were 
published in ratio form. 


Label manufacturers, it was reported, 
obtained a lower ratio of net profits to 
sales than other suppliers of packaging 
products. 


Mr. Robbins, in his report to the asso- 
ciation, warned that unless the average 
price level of the industry were increased 
by 7.6 percent, the industry would prob- 


ably suffer a setback during 1957. He 
pointed out that as a result of unrecov- 
ered price increases in paper alone, the 


’ industry had during 1956 “made a gift to 


its customers of 6.7 cents on every dollar 
of sales.” 


The industry, despite its recent poor 
profit showing, the report points out, is 
operating substantially at capacity with 
its available labor supply. During 1956, 
physical volume increased 9 percent. 


NEW MUSSELMAN 
SCHOLARSHIP 


Known as The C. H. Musselman Com- 
pany Scholarship, a four-year under- 
graduate scholarship was created by the 
Musselman Foundation at Shepherd Col- 
lege, Shepherdstown, W. Va. according 
to a joint announcement by J. A. Hauser, 
Musselman president and Dr. Oliver S. 
Ikenberry, Shepherd College president. 


A similar scholarship has been in effect 
at Gettysburg (Pa.) College since 1954 
with three students presently pursuing 
their college education under this plan. 


The new scholarship, covering tuition, 
board and room, student activity and 
general laboratory fees, books, supplies 
and incidentals, will be awarded by a 
faculty committee to a member of the 
freshman class of Shepherd College for 
the academic year 1957-58. 


Controlling factors will be character, 
need for assistance, and academic ability. 
Special consideration may be given as 
follows: A member of the senior class 
or a graduate of Musselman High School 
at Inwood, W. Va., a son or daughter of 
employees of The C. H. Musselman Com- 
pany, a son or daughter of growers of 
products processed by The C. H. Mussel- 
man Company. 

Shepherd College, with an enrollment 
of about 600 students, is a fully accred- 
ited, state supported, four year teacher 
training and liberal arts college under 
the supervision of the West Virginia 
Board of Education. 


DEATHS 


Rudolph H. Feige— Belated word 
reaches us of the sudden death on Christ- 
mas Day of Rudolph Feige, best known 
to the industry through his many years 
of association with the Michael-Leonard 
Company, Chicago and Sioux City, Iowa, 
seedsmen. His services with Michael- 
Leonard were terminated about three 
years Ago, and about a year and a half 
ago he suffered a stroke, and had not 
been in good health since that time. He 
suffered the second stroke on Christmas 
Day, which resulted in his death. “Rudy”, 
as he was affectionately known, had 
many friends within the industry reach- 
ing from the Central West to the Eastern 
Seaboard. He is survived by his wife, 
Mabel, and a married son and daughter. 


Joseph G. Lewis, 67, for many years 
prominent in the food processing indus- 
try, died December 29, in a Columbus, 
Ohio hospital. 

Mr. Lewis was a partner in the firm 
of Lewis-Sellers-Smith Company, Proc- 
essed Food Merchandisers, in Columbus 
and Cincinnati, Ohio. 


Prior to the organization of Lewis- 
Sellers-Smith Company he was associ- 
ated with the Lagonda Canning Com- 
pany, Sears and Nichols Canning Com- 
pany and Francis H. Leggett and Com- 
pany. During World War II he served 
as buyer of processed foods for the Army 
Quartermasters Corps in the Chicago 
Area. 

Surviving are his widow Mary, at the 
home address, 1362 Bryden Road, Colum- 
bus; mother, Mrs. Mary Haughran; a son 
and daughter James, Columbus, and Mrs. 
Nicholas Merrill, Pensacola, Florida. 


Barry Wehmiller Machinery Company, 
St. Louis, Missouri, has announced that 
Martin Hands, formerly Sales Service 
Manager of the Liquid Carbonic Corpora- 
tion, has joined the company as Assistant 
in Sales and sales liaison. 


MORE CANS FOR TEXAS’ growing canning industries will 
he forthcoming late this year when American Can Company 
begins operations at its newest plant in San Antonio. Shown 
here, taking in the mid-January groundbreaking ceremonies from 
their vantage point aboard a tractor are (left to right): James 
W. Francis, first vice president of the San Antonio Chamber of 
‘ommerce; Dr. Harold Vagtborg, chairman of the Greater San 
‘antonio Development Committee; G. W. Reese, Canco’s vice 
president of manufacturing; F. B. Newcomb, vice president in 
charge of Central division operations; and J. Edwin Kuykendall, 
mayor of San Antonio. Canco officials say the new installation 
lL produce as many as 275 million cans a year and provide pay- 
roil and employe benefits of approximately half a million dollars 
annually for as many as 150 people. It is Canco’s third plant 
in Texas, the others being located at Houston and Arlington, 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
ASPARAGUS 
Calif., Fev. All Gr., No. 2, 
4.60-4.75 
4.60-4.75 
Large 4.60-4.75 
Gr. Tip & Wh. Colossal......3.80-4.00 
Mammoth & Large............ 3.80-4.00 
N. J. Fey., All Gr. No. 300 
Colossal 3.90-4.10 
3.70-3.80 
Cuts—Tips 
Mid-W., Fey All Gr. Cuts & Tips 
No. 8 oz -65 
1.85 
No. 300 2.30 
BEANS, SrrincLess, GREEN 
MARYLAND 
1.50-1.75 
Ne 10 10.00 
Fey., Cut, Gr., No. 308.......... 1.50-1.55 
No. 9.00 
Ex. Std.. Cut Gr. ee 97% 
1.30 
7.00-7.25 
No. 6.25 
Ex. Std., Wax. No. 3038...............00 1.40 
1.35 
NEw York & Pa. 
Gr. Wh.., Fey., 3 sv., No. 303........ 2.10 
No. 11.25 
Cut, Fey., 1.55-1.75 
No. 10 8.50-9.00 
lEx. Std., Cut, No. 308.......... 1.30-1.40 
-7.50-8.00 
Std., crt BOB 1.15-1.20 
No. 6.50-6.75 
Fey., Fr. Style, No. 303........1.50-1.70 
No. 10 9.25 
Wax, Wh. 3 sv., No. 
No. 11.75 
10" 10.00 
10 8.60 
No. 10 7.50 
FLORIDA 
No. 
Ex. Std No. 303 
No. 


ne Wh. Fey., No. 303......2.00-2.75 
11.50. 


O7ARKS 
St4., Cut, Gr.. No. 1.15 
6.50 


N.W. & Cal. Bilne Lakes 
» 2 sv., No. 


Cut, Fey.. 3 sv.. No. 
4 sv., No. 
No. 10 


RPANS, LIMA 
waar 
Fey., Tiny Gr., No. 308........ 2.20-2.40 
Smail, No. ..1.90-2.10 
0 


No. 


1 
No. "303... 1.60-1.80 
¢Fev., Tiny Gr., No. 308........2. 2.25-2.85 
No. 10 
‘Small, 2. 10. 2.15 
No. 10 
>Medium, No. 303 . 
o. 10 
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BEETS 
Md., Fey., Cut, Diced, 
-95-1.00 
Fey., Sliced No. 
Midwest, Fey., Sl., No. 8 oz ee -80 
o. 303 —- 
No. 10 5.50-5.75 
Diced, No. 303 
No. 10 3.75-4.00 
CARROTS 
East, Fey., Diced, No. 303.......... 1.15 
No. 10 6.50 
Mid-West, Fancy, Diced, 
o. 303 1.05 
No. 10 5.25 
CORN 
East 
W.K. & C.S. Golden 
Fey., 1.30 1.40 
No. 8.25-8.50 
Ex. Std. 1.20-1.30 
No. 10 7.25-7.75 | 
No. 10 7.00 
Shoepeg, Fey., No. 308.......... 1.40- 50 
No. 10 8.50-9.50 
MIDWEST 
W.K., Gold., Fey., No. 303....1.20- . 30 
No. 10 8.75 
C.S., Fey. Gold., No. 308....1. 
No. 10 8.50-8.75 
Ex. Std, NO. 1.10-1.15 
No. 10 7.50-8.00 
Std., ‘No. 303 1.05-1.10 
No. 10 6.50-7.00 
W.K. & C.S. Co. Gent. 
No. 8.75 
No. 10 8.25 
Std., No. 303 
No. 10 7.50 
PEAS 
East ALASKAS 
1 sv., No. 303 — 
2 sv., 8 oz — 
2 sv., No. 308 2.25 
8 sv., No. 308 — 
3 sv., No. 10 nae 
Ex. 2 MO. BOB 
1.55-1.60 
4 sv., No. 303 i. 
4 sv., No. 3 
No. 10 8.00 
Pod Run, No. 1.20-1.30 
Fast Sweets 
Fey., Pod Run, No. 303.. 00 45 


Fey., 


3 sv., No. 10 


4 sv., 


SWFETS 


Fey.. sv., No. 1.75 
o. 10 
0 
No. 10 
Ex. Std., 4 sv.. No. 308........1 ‘35-1. 40 
4 sv., No. 10 ae 
Std., 1.35 
No. 1 
PI™MPKIN 
Midwest, Fey., No. 1.50 
-No. 10 5.00 
East, Fey., No. 1.25-1.35 
No. 10 5,00-5.25 


CANNED FOOD PRICES 


SAUERKRAUT 
Midwest, Fey., No. 308... 1.10 
No. 2% 1.50 
No. 10 5.15 
1.40-1.50 
No. 10 
SPINACH 
Fey., No. 303........ 1.15-1.30 
70-1.90 
Ne 5.50-6.50 
a 1.70 
5.50 
Cait, NO, BOB 1.15 
No. 2% 1.60 
No. 10 4.75 
TOMATOES 
TrI-STATES 
Ne. BOB 1.45-1.60 
No. 214 2 
No. 10 8.00-8.25 
No. 1.20-1.30 
No. 2.00 
No. 7.25 
Fia., St, 1,15-1.20 
No. 2, 1.90-2.00 
No. 10 7.00 
Mid-West, Fey., No. 1....... 
No. 303 2.10-2.20 
No. 2% 2.90-3.10 
No. 10 9.25-10.00 
Ex. Std., BED. 1.20-1,.22% 
No. 303 1.40-1.60 
No. 2% 2.50-2.60 
No. 10 7.75-8.50 
Std., No. 1 1.0 
1.2714-1.35 
No. 2% 
No. 10 7.50 
50 
50 
Ex. Sta, 1.40-1, rr 
No. 21% 
No. 10 778 
We. BOS 1,20-1.25 
No. 1.85 
No. 6.75 
No. 1 7.50 
TOMATO CATSUP 
9.50-10.00 
Mid West, Fey., 14 1.75-1.85 
No. 10 10.50 
TOMATO PASTE a Case) 
No. 10 (per 15.00-16.25 


TOMATO PUREE 


Calif., Fey., 1. 06, No. 303..1.45-1.50 
No. 2% 2.3h-2.40 
No. 10 7.00-7.25 

Mid-West, Fey., 1.045, 

-70 
7. "25 

No. 10 75 
FRUITS 
APPLE SAUCE 

East, Fey., No. 308............... 1.45-1.60 
No. 10 8.00-8.50 

Calif. (gravensteins) 

No. 10 9.00-9.25 
APPLES (East) 
APRICOTS 

No. 12.75 

Choice, No 2% 3.15 

11.26-11.40 

Std., No. 2% 

Fey., Peeled, No. 3.75 
No. 12.75 

R.S.P., Water, 

No. 303 (nom.).... 1.90-2.00 
o. 10 (nom.)..... 15.0 
R.A., Fey., No. 4.05-4.25 
5.50 
8.95-14.25 

No. 2% 3.253.835 
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12.00 
Choice, 303 2.00 
No. 2% 3.10 
No. 10 11.45 
PEACHES 
Calif., Cling, Fey., 
No. 2% 2.95 
10.25-10.50 
No. 2% 2.80 
No. 10 9.85-10.00 
Std., No. 303 — 
No. 2% 2.60 
No. 10 9.15-9.50 
Elberta, Fey., No. 2.95 
No. 10 11.95 
Choice, No. 2% 2.80 
No. 10 11.20 
PEARS 
Fey., No. 303 2.50 
No. 2% 3.95 
No. 10 14.25, 
Choice, No. 303 2.27% 
No. 2% 3.56 
No. 10 12.75 
Std., No. 303 2.071% 
No. 2% 3.00-3.25 
No. 10 11.75 
PINEAPPLE 
Hawaiian, Fcy., Sl., No. 2..........+ 2.95 
o. 2% 3.45 
No. 10 13.00 
Crushed, No. 2 2.40 
No, 2% 2.95 
No. 10 9.60 
Chotee, BL. NO. 2.40 
No. 2% 2.85 
No. 10 12.00 
Std., Half Slices, No. 2......cccee 2.25 
No. 2% 2.70 
No. 10 10.80 
PLUMS, PURPLE 
N.W., Fey., No. 1.57% 
No. 2% 2.30 
No. 10 
Chotee. NO. BOB 40 
No. 2% 1.85- i 95 
No. 10 6.50 
JUICES 
APPLE 
46 oz. tin 2.50-2.75 
CITRUS, BLENDED 
Fla., No. 2 1.10 
46 02. 2.4214 
GRAPEFRUIT 
Fla., No. 2 95 
46 oz. 2.05 
OPANCE 
Fla., No. 2 1.271% 
46 oz. 2.80-2.85 
PINEAPPLE 
Hawaiian, Fev., No. 
46 2.25 
No. 10 5.00 
TOMATO 
2 50-2. 
5.00-5. 
Mid. West, Pey., No. Scans 1.20-1. 30 
46 oz. 2.35-2.60 
No. 10 5.30-5.40 
Calif., Fey., No. 1.10 
46 02. 2.35 
No. 10 1.70 
FISH 
SATL.MON—Pre Case 
Alaska, Red, No. 1T.......... 33.00-34.00 
21.00-23.00 
Medium Red, No. 1T 29. 
1's 
P.B, 24. 00 
Pink, Tall, No. 
"0 
Chum, Tall, No. 21.00-22.00 
12.00-12.50 
SARDINFES— Case 
Ovrls,. No. 00 
No. 
Maine, ‘Oil 7.50-8.00 
SHRIMP—Reg. Pack 5 oz. 
Jumbo 5.75 
5.25 
Medium 
Small 4.25 
Tiny 415 
Broken 
TTTNA—PER CASE 
Fey., White Meat, 14’s......13.00-15.00 


Fey., Light Meat, 14’s......11.50-12.00 
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